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Today  we  have  our  brief  nonthly  round-up  of  fo&d  news  and  constat cr- ''market 

1 

tips.    First  a  report  on  the  milk  conservation  progran^roaHsire^War  Food  Admin- 
istration.    In  order  that  no  milk  he  wasted  during  May  and  June,  when  tnilk  produc- 
tion is  at  its  highest,  quotas  limiting  the  sale  of  fluid  cream,  of  "buttermilk, 
chocolate  milk,  and  cottage  cheese,  were  raised.    These  are  the  quotas  that  govern 
the  amounts  of  cream,  whole  milk,  and  milk  products  sold  "by  city  dealers.  Manu- 
facturers are  permitted  to  make  more  ice  cream  between  now  and  the  first  of  July 
than  they  made  last  year — and  as  you  may  have  noticed,  it's  richer  ice  cream  than 
at  any  time  in  over  a  year. 

Butter-making,  like  milk  production,  is  increasing  now,  and  many  wholesalers 
have  space  they  can  use  for  storing  part  of  the  spring  output.    This,  of  course, 

will  help  to  keep  butter  moving  from  store  to  housewife  next  fall  and  winter. 

You  already  know  that  butter  has  been  cut  to  12  points  a  pound,  reflecting  the  good 
supplies  of  milk.     Forty  percent  of  the  butter  produced  in  May— and  50  percent  of 

the  butter  produced  in  June  is  reserved  for  direct  war  uses.    In  this  way,  war 

needs  are  met  during  the  months  of  heavy  production,  for  the  following  winter  

and  civilians  get  a  fairly  steady  supply  throughout  the  year. 

•   Here's  the  American  cheese  news.    During  June,  as  in  May,  and  also  because 
milk  production  is  high,  makers  of  American  or  cheddar  cheese  have  to  set  aside  60 
percent  of  their  output.    That's  the  highest  percentage  announced  this  year.  But, 
with  the  big  milk  production,  civilians  had  more  cheese  in  May  and  will  have  more 
during  June,  than  at  any  time  since  last  July. 
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One  question  that  keeps  coming  up  is  why  we  are  still  asked  to  save  waste 
household  fats,  and  are  offered  four  cents  a  pound  for  them,  as  well  as  two  red 

ration  points  if  shortening  and  cooking  oils  are  point  free.    The  answer  is  that 

the  waste  kitchen  fats  are  inedible  fats  they're  not  "waste  fats"  if  you  can  still 

use  them  and  inedible  fats  are  needed  more  than  ever  to  make  munitions,  medicines, 

synthetic  rubber,  and  nylon  for  parachutes.    The  shortening  and  cooking  and  salad 
oils  are  edible  fats* 

You  had  the  good  news  about  ration  points  "being  off  all  cuts  of  pork  and  veal 

and  lamh  and  mutton  all  other  rationed  meats  except  "beef  steaks  and  roasts.  Other 

items  now  point  free  are  "beef  flank  steaks,  "beef  hamburger,  "beef  stews,  all  kinds  of 
variety  meats,  sausage,  ready-to-eat  meats,  canned  meats,  and  canned  fish.  But 

remember  changes  like  these  are  usually  temporary.     TJhen  less  meat  of  any  kind 

comes  to  market,  points  will  "be  set  again  on  those  meats  if  need  "be,  so  all  can 
share  alike  in  getting  favorite  cuts.    Our  food  supply  is  always  temporary.  It 
must  "be  constantly  replenished.    As  soon  as  it's  produced  it  commences  to  dis- 
appear.   Most  food  is  used  up  within  a  year  of  the  time  when  it's  produced.  Be- 
cause we  have  plenty  now,*  it  does  not  necessarily  follow  that  we'll  have  plenty 
later.    It  may  prove  even  harder  to  meet  our  food  needs  this  year  than  it  was  last 
year. 

There's  a  tip  in  that  for  Victory  gardeners— .Keep  right  on  going.    In  spite 

of  reports  of  plenty  of  this  food  or  that,  in  spite  of  having  all  the  points  off 

canned  vegetables,  or  anything  else,  your  growing  a  Victory  garden  is  jusjt  as  im- 
portant as  last  year,  and  don't  let  anybody  tell  you  otherwise. 

One  of  the  biggest  reasons  for  this  conservative  attitude  toward  food  supplies 
in  prospect,  and  the  need  for  food  conservation  is  the  kind  of  weather  we  have  had 
this  spring.    Farmers  in  the  Middle  West  have  just  had  the  wettest  March  in  20 
years,  and  lots  of  rain  in  April.    But  the  rains  that  made  the  pastures  green  were 
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a  mixed  blessing.    They  interfered  seriously  with  spring  work  on  farms.    In  a 
large  part  of  the  middle  section  of  the  country,  rains  and  cold  weather  threatened 
to  reduce  the  total  acreage  of  crops  planted  this  year.    Taking  the  country  as  a 
whole,  farmers  were  delayed  more  in  their  spring  work  than  in  any  season  in  many 
years.    !7here  weather  has  permitted,  farmers  with  power  equipment  have  rushed 
ahead  with  plowing  and  planting.    But  with  the  shortage  of  manpower  and  machinery — 
farmers  in  some  parts  of  the  country  can't  get  in  a  full  acreage  of  crops. 

And  that's  where  you  Victory  Gardeners  come  in.    You  are  more  independent  of 
the  weather  than  the  truck  farmers  and  others  who  raise  vegetables  for  the  market. 
Go  right  on  raising  your  own,  both  for  the  table  during  the  summer,  and  for  your 
canned  stocks  for  next  winter. 


